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STRAWBERRY PIE 
BETTE CROWE 


BAKE 2 PIE CRUSTS 7 
CUT AND CLEAN 1 QUART OF STRAWBERRIES 


MIX : 1 SM. BOX STRAWBERRY JELLO 2 CUP WATER 
2 CUP SUGAR 7 TBSP. CORN STARCH 
COOK UNTIL THICK. SET ASIDE 5 MINUTES. MIX WITH STRAWBERRIES. 


POUR INTO COOLED PIE CRUSTS - REFRIGERATE OVERNIGHT. 
TOP WITH COOL WHIP WHEN FIRM. ENJOY! 


FRUIT COCKTAIL CAKE (1) 
2 C S.R. FLOUR 1 1/2 C. SUGAR 
14 0Z CAN FRUIT COCKTAIL - UNDRAINED 1/4 C. BROWN SUGAR 
1/2 C. CHOPPED PECANS 


MIX FIRST THREE INGREDIENTS WELL, POUR INTO WELL GREASED AND FLOURED PAN. 
MIX BR. SUGAR AND PECANS - PUT OVER BATTER. BAKE AT 375 FOR 30 MINUTES 


TOPPING 
3/4 CUP SUGAR 1 CUP COCONUT 
1 TBSP VANILLA 1/2 CUP EVAP. MILK 


1 STICK OLEO 


BOIL 5 MINUTES - STIRRING CONSTANTLY, POUR OVER BAKED CAKE 


FRUIT COCKTAIL CAKE (2) 


1 1/2 C S.R. FLOUR 1 C. SUGAR 

1 TSP CINNAMON 1 STICK MELTED OLEO 

1 WELL BEATEN EGG 1 MED. CAN OF FRUIT COCKTAIL W/JUICE 
1 C. BROWN SUGAR 1 C. CHOPPED NUTS 


POUR 1ST 6 INGREDIENTS INTO ONE BOWL AND MIX FOR 1/2 MINUTE. POUR INTO A GREASED 8X12 
PAN. TOP WITH BROWN SUGAR AND NUTS. BAKE 45 MINUTES AT 350°. 


ALMOST HEAVEN CAKE 


1 BOX YELLOW CAKE MIX 1 20 OZ CAN CRUSHED PINEAPPLE W/JUICE 
1 3 3/4 OZ PKG INSTANT VANILLA PUDDING 2 C. COLD MILK 
1 80Z PKE SOFTENED CREAM CHEESE 13 OZ FROZEN WHIPPED TOPPING, THAWED 


PREPARE CAKE MIX AS DIRECTED IN 13 X 9 PAN. REMOVE FROM OVEN AND PRICK GENEROUSLY WITH 
FORK. POUR PINEAPPLE OVER TOP WHILE CAKE IS HOT. 

BLEND PUDDING WITH MILK AND BEAT IN CREAM CHEESE. SPREAD OVER PINEAPPLE. 

COVER WITH WHIPPED TOPPING AND REFRIGERATE UNTIL READY TO SERVE. 
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SHOO FLY PIE 
NATALIE CARTER 
CRUMBS: 
1 C. FLOUR 3/4 C BROWN SUGAR 
2 TBSP BUTTER 


MIX TOGETHER AND TAKE OUT AND RESERVE : 


1/2 C CRUMBS FOR TOP OF PIE GOO 1 EGG - BEATEN 
1 C. BLUE LABEL KARO CORN SYRUP 3/4 C HOT WATER 

MIX FIRST TWO TOGETHER GOOD . THEN ADD HOT WATER. MIX TOGETHER 
1/4 C HOT WATER 1 TSP SODA 


ADD TO GOO MIXTURE MIX CRUMBS AND GOO AND PUT IN UNBAKED PIE SHELL 
BAKE - 450° - 10 MINUTES - THEN 375° - 30 MIN. ADD THE 1/2 C RESERVED CRUMBS. 
SPRINKLE OVER TOP OF PIE - YUMMY. "MIT DER GOO ON DER BOTTOM" 


MANDARIN PIE 
MERLE DAY (BYRD) 


6 1/2 OZ CAN MANDARIN ORANGES -DRAINED 


2 PKGS DREAM MIX PREPARED W/ 3/4 C. MILK 
1 CAN CONDENSED MILK 1/4 C. LEMON JUICE 
GRAHAM CRACKER CRUST 1/2 C PECANS 


DRAIN FRUIT - MIX DREAM WHIP AND MILK 2 MINUTES - ADD FRUIT - MIX UNTIL ORANGES ARE 
SHREDDED. ADD COND. MILK AND MIX THOROUGHLY. MIX IN LEMON JUICE AND 1/2 TO C. 
CHOPPED PECANS. POUR INTO GRAHAM CRACKER CRUST AND LET SET AT LEAST 1 HOUR IN 
REFRIGERATOR 


SHEET CAKE 
BONNIE SHIPP 


SIFT INTO BOWL: 

2 CUPS SUGAR 2 CUPS FLOUR 

1 TSP. SODA 

MELT: 

2 STICKS OLEO 4 TBS. COCOA (% CUP) 
1 CUP WATER 

BRING TO RAPID BOIL. POUR OVER DRY INGREDIENTS. 

ADD: 

4, CUP BUTTERMILK 2 EGGS 

1 TSP. VANILLA 

BAKE IN SHEET CAKE PAN OR JELLY ROLL PAN AT 350° 15 - 20 MINUTES. 
MELT: 

1 STICK OLEO 

ADD: BRING TO BOIL. 

% CUP COCOA 6 TBS. BUTTERMILK 
ADD: 

1 BOX XXX SUGAR 1 CUP COCONUT 

1 TSP. VANILLA 1 CUP PECANS 

SPREAD WHILE HOT 
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CARROT CAKE (1) 
INEZ BRANTLEY 


2 CUPS SUGAR 14% CUPS COOKING OIL 

4 EGG YOLKS 4 TBS. HOT WATER 

1 4% CUPS GRATED CARROTS 2 4% CUPS PLAIN FLOUR 

2% TSP. CINNAMON 14% TSP. NUTMEG 

1% TSP. SALT 1% TSP. SODA 

1 CUP CHOPPED NUTS 4 EGG WHITES 

MIX: SUGAR AND COOKING OIL. ADD: EGG YOLKS AND GRATED CARROTS. 
MIX AND SIFT: FLOUR, CINNAMON, NUTMEG, SODA, AND SALT. 
ADD: TO SUGAR AND EGG MIXTURE. ALERNATING WITH: HOT WATER. 

ADD: NUT MEATS. BEAT: EGG WHITES; AND FOLD INTO MIXTURE. 


COOK: IN A GREASED TUBE PAN AT 350° FOR 1 % HOURS. 


ROYAL HAWAIIAN ICING 
INEZ BRANTLEY 


CREAM TOGETHER: 
2 TBS. HIGH GRADE SHORTENING 
TSP. SALT 
ADD ALTERNATELY: 
4; CUPS SIFTED CONFECTIONERS SUGAR 4; CUP DRAINED CRUSHED PINEAPPLE. 
BEAT UNTIL CREAMY. SPREAD OVER CARROT CAKE. 


TBS. BUTTER 
CUP SIFTED CONFECTIONERS SUGAR 


Nr eR 


CARROT CAKE (2) 
INEZ BRANTLEY 


3 CUPS SIFTED FLOUR 3 EGGS 

2 TSP. SODA 2 TSP. CINNAMON 

4 TSP. SALT 14% CUPS COOKING OIL 

2 TSP. VANILLA 2 CUPS SUGAR 

2 CUPS FINELY GRATED CARROTS 84% OZ. CAN CRUSHED PINEAPPLE 
1 4 CUPS CHOPPED PECANS 

SIFT TOGETHER: FLOUR, SODA, CINNAMON, AND SALT 

MIX TOGETHER: OIL , SUGAR, AND 4% THE SIFTED INGREDIENTS 

BEAT IN: CARROTS, PINEAPPLE, VANILLA 


ADD:REMAINING SIFTED INGREDIENTS BEAT: UNTIL WELL BLENDED 
ADD:EGGS. ONE AT A TIME, BEATING AFTER EACH 

POUR: BATTER INTO GREASED AND FLOURED 10" TUBE PAN. 

BAKE: AT 350 ° FOR 70 MINUTES GLAZE: WHILE STILL HOT WITH 


1 CUP XXX SUGAR 2 TBS. LEMON JUICE 
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LANE CAKE 

INEZ BRANTLEY 

8 EGG WHITES 2 CUPS SUGAR 

1 CUP BUTTER 2% “TSP: BAKING POWDER 

4 CUPS FLOUR 1 CUP BUTTER MILK 
CREAM: BUTTER AND SUGAR. ADD: MILK 
MIX: BAKINGPOWDER, AND FLOUR BEAT EGG WHITES AND FOLD INTO BATTER 
BAKE: IN LAYERS IN MEDIUM OVEN 

8 EGG YOKES 2 CUPS SUGAR 

2/3 CUP SWEET MILK 1 sLB. RAISENS 

2 CUPS COCONUT 1 TBL. FLOUR 

1-2 TBL VANILLA SCANT CUP WINE 

1 CUP NUT MEAT 
BEAT: EGG YOKES ADD: SUGAR AND FLOUR 
BEAT: INTO THE YOKES. COOK: IN DOUBLE BOILER UNTIL THICK 
ADD: NUTS AND WINE WHILE HOT SPREAD: BETWEEN LAYERS 

RED CAKE 

INEZ BRANTLEY 

4, CUP BUTTER 14% CUP SUGAR 

1 TSP. SALT 2 EGGS 

1 CUP BUTTERMILK 2 4% CUPS PLAIN FLOUR 

2  TBLS COCOA 2 0Z RED FOOD COLORING 

1  TBLS VINEGAR 1 TSP. VANILLA 

1 TSP. SODA 
CREAM: BUTTER ADD: SUGAR AND EGGS 
MAKE PASTE: FOOD COLORING AND COCOA ADD: TO SUGAR MIXTURE 
ADD: SALT TO FLOUR 
ADD ALTERNATING: WITH BUTTERMILK TO MIXTURE 
ADD: VANILLA AND MIX WELL ADD: VINEGAR TO SODA 
GENTLY STIR IN: MIXTURE (FOLD IN) VINEGAR AND SODA MIXTURE WITH SPOON. 
SET OVEN: 325 ° OR 335 °. COOK FOR *% HOUR. MAKE 3 LAYERS 
ICING 

CREAM: 

8 OZ. CREAM CHEESE 1 STICK BUTTER 

1 LB. XXX SUGAR 1 TSP VANILLA 

MIX: WELL UNTIL CREAMY. 

ADD: 

1 CUP NUTS CUT REAL FINE. (MAY BE OMITTED). 


CAKES, PIES 4/8/2024 rs) 


WALNUT CARROT CAKE 
INEZ BRANTLEY 


1 4% CUPS WALNUTS 3 CUPS SIFTED ALL PURPOSE FLOUR 
3 TSP. BAKING POWDER 1 TSP. SALT 

2 CUPS BROWN SUGAR - PACKED 4 LARGE EGGS 

1 CUP OIL 1 4% TSP. CINNAMON 

1 TSP. NUTMEG 4 TSP. CLOVES 

3 TBS MILK 3 CUPS GRATED CARROTS 


CHOP: 4; CUP WALNUTS. GREASE : 3 - 9" LAYER CAKE PANS WELL. 


SPRINKLE: WITH 2 4% TBS WALNUTS TO COAT. 
CHOP REMAINING WALNUTS A LITTLE MORE COARSELY. SET ASIDE. 


RESIFT FLOUR WITH BAKING POWDER AND SALT. CONBINE SUGAR,EGGS, OIL,AND SPICES. 
BEAT AT HIGH SPEED UNTIL LIGHT AND WELL MIXED. 

ADD 4% OF FLOUR MIXTURE; STIR UNTIL WELL BLENDED. 

ADD MILK, THEN REMAINING FLOUR. STIR IN CARROTS AND CHOPPED WALNUTS. 


DIVIDE BATTER EVENLY IN PANS. 
BAKE AT 350 ° FOR 25 MINUTES UNTIL CAKE IS WELL DONE. 
LET STAND IN PANS ON WIRE RACK 10 MINUTES TURN CAKES OUT ON RACKS TO COOL. 
WHEN COLD, FROST WITH A BUTTER CREAM FROSTING. DECORATE WITH WALNUT HALVES. 
MAKES 1 LARGE. 12 SERVINGS. 


AUNT VERA'S MERINGUES 
4, Cup EGG WHITES (3 LARGE EGGS) 1 Cu 
% TSP SALT 4, TS 
1/8 TSP CREAM OF TARTER 


p FINE SUGAR 
P VANILLA 


PLACE EGG WHITES IN LARGE BOWL OF ELECTRIC MIXER. BEAT TIL FOAMY. 

ADD SALT AND CREAM OF TARTER. BEAT AT HIGH SPEED TIL EGG WHITES HOLD A PEAK. 

ADD SUGAR GRADUALLY; BEATING WELL. ADD VANILLA, CONTINUE BEATING TIL MIX IS THICK AND 
GLOSSY, AND SUGAR IS DISSOLVED. CUT BROWN PAPER TO FIT COOKIE SHEET. 

DROP MERINGUE BY TEASPOON ON BROWN PAPER. PLACE IN 275 ° OVEN AND LEAVE 10 MINUTES. 
REDUCE TO 250° AND BAKE FOR 50 MORE MINUTES. TURN OFF OVEN. 

DO NOT OPEN UNTIL OVEN IS COMPLETELY COOL. 
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WINTER KITCHEN CAKE 


2 -16 OUNCE CANS PITTED CHERRIES IN SYRUP 
OR (1-28 OUNCE CAN FRUIT COCKTAIL, SLICED PEACHES; ETC) 


4, TSP. BAKING POWDER 1 TSP BAKING SODA 

4, TSP SALT 1 EGG 

2 TBSP MELTED BUTTER 14; CUPS BOILING WATER 
14 CUPS ALL PURPOSE FLOUR 4; CUP CHOPPED WALNUTS 
2 CUPS PACKED BROWN SUGAR, DIVIDED 


POUR CHERRIES INTO A 9 X 13 INCH PAN; ADD BUTTER. 

ADD IN FLOUR; % CUP BROWN SUGAR; SODA; BAKING POWDER AND SALT. 

ADD EGGS AND BEAT WITH FORK UNTIL WELL BLENDED; ABOUT 2 MINUTES. 

SPREAD BATTER EVENLY IN PAN. SPRINKLE WITH 1% CUPS BROWN SUGAR AND WALNUTS 
POURING BOILING WATER OVER ENTIRE MIXTURE. BAKE IN 350° OVEN FOR 40 MINUTES. 
SERVE WARM WITH CREAM; WHIPPED CREAM OR ICE CREAM. 


BROWN SUGAR CAKE 
LOUISE CLINE 


1 CUP OLEO 1 CUP MILK 

1 BOX LT. BROWN SUGAR 4, TSP. SALT 

4, CUP CORN OIL 4; TSP. BAKING POWDER 
1 CUP SUGAR 2 TSP. VANILLA 

5 EGGS 1% CUP NUTS 


3 CUPS FLOUR 


MIX SUGAR; OLEO; AND OIL WELL. ADD WHITE SUGAR A LITTLE AT A TIME TIL MIXED WELL. 
ADD EGGS ONE AT A TIME. ADD FLOUR; ALTERNATING WITH MILK. 
ADD NUTS AND VANILLA. BAKE AT 350° 


FRENCH COCONUT PIE 
LOUISE CLINE 


4 EGGS ( WELL BEATEN) 4; STICK MELTED OLEO 

1 CUP SUGAR PINCH SALT 

1 CUP WHITE KARO 1 BOX ANGEL FLAKE COCONUT (7 0Z) 
2 TSP VANILLA 


MIX WELL. COOK 15 MINUTES AT 300° ; THEN 275° TIL DONE. MAKE 2 - 9" PIES. 


HERSHEY CAKE 
LOUISE CLINE 


2 CUP SUGAR 8 CHOCOLATE BARS 
4; CUP OLEO; CREAM WELL 2 4% CUP PLAIN FLOUR (SIFTED) 
4 EGGS - 1 AT A TIME 4, TSP SALT 
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1 LG CAN CHOCOLATE SYRUP (16 OZ) 3, TSP BAKING SODA 
2 TSP VANILLA 1 CUP BUTTER MILK 


ADD FLOUR; BAKING SODA & SALT WITH 1 CUP OF BUTTER MILK. 
BAKE ON 1 LOAF PAN AT 350° FOR 1% HOURS. 
MELT CHOCOLATE OVER WARM WATER; IN DOUBLE BOILER; AND POUR OVER CAKE. 


ITALIAN CREAM CAKE 
LOUISE CLINE 


4; CUP OLEO 1 CUP BUTTERMILK 

4; CUP SHORTENING 1 TSP VANILLA 

2 CUP SUGAR 1 CUP COCONUT 

5 EGG YOLKS 1 CUP CHOPPED NUTS 

2 CUPS ALL PURPOSE FLOUR 5 EGG WHITES; BEATEN STIFF 


1 TSP BAKING SODA 


CREAM SHORTENING; OLEO; & SUGAR & BEAT TIL SMOOTH. ADD EGG YOLKS AND BEAT WELL. 
COMBINE FLOUR & BAKING SODA. ADD TO CREAMED MIX; ALTERNATELY WITH BUTTERMILK. 

STIR IN VANILLA. ADD COCONUT & NUTS & MIX WELL. FOLD IN STIFFLY BEATEN EGG WHITES. 
POUR INTO 3- 9" WELL GREASED PANS. BAKE AT 350° FOR 25-30 MINUTES. 


LEMON CREAM PIE 
LOUISE CLINE 


3 EGG YOLKS 4, CUP MILK 
1 1/3 CUP SUGAR 2 TBSP GRATED LEMON RIND 
% CUP FLOUR 4, CUP LEMON JUICE 
g" BAKED PIE SHELL 
MERINGUE: 3 EGG WHITES 
1/8 TSP = SALT 6 TBSP SUGAR 


BEAT EGG YOLKS IN SAUCEPAN. COMBINE SUGAR AND FLOUR. 

GRADUALLY ADD MILK AND MIX TIL SMOOTH. ADD LEMON RIND AND SLOWLY ADD LEMON JUICE; 
MIXING WELL. COOK OVER MEDIUM HEAT STIRRING CONSTANTLY UNTIL FILLING IS SMOOTH AND 
THICK. REMOVE FROM HEAT AND COOL SLIGHTLY. POUR INTO BAKED SHELL. 


MACAROON CAKE 
LOUISE CLINE 


6 EGGS 1 TSP ALMOND EXTRACT 

1 CUP SHORTENING 3 CUPS UNSIFTED FLOUR 

4, CUP OLEO 1 CUP MILK 

3 CUP SUGAR 2 CANS COCONUT (3% OZ EACH) 


PUT EGG WHITES INTO A LARGE BOWL. BEAT AT HIGH SPEED EGG YOLKS & SHORTENING. 
GRADUALLY ADD SUGAR AND EXTRACT. AT LOWER SPEED BEAT FLOUR AND MILK, ALTERNATELY. 
BEGINNING WITH WITH FLOUR AND ENDING WITH FLOUR. ADD COCONUT AND BLEND WELL. 

BEAT EGG WHITES UNTIL STIFF PEAKS FORM. FOLD WHITES IN GENTLY. 

BAKE IN TUBE PAN AT 300° FOR (?) I DON'T KNOW HOW LONG ? 
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PAPPY'S PECAN PIE 
PAPPY CLINE 


1 % CUP SUGAR 1 TSP VANILLA 
4 EGGS 1 4% CUP PECANS 
1 % CUP WHITE KARO 1 PINCH SALT 


BEAT EGSS SLIGHTLY; ADD SUGAR; SYRUP; VANILLA & PECANS. POUR INTO 2 SHALLOW UNCOOKED 
PIE SHELLS. COOK FOR 350° FOR 45 MINUTES. 


PINEAPPLE POUND CAKE 
RUTH BRANSON 


14 CUP CRISCO 1 SMALL CAN CRUSHED PINEAPPLE(NOT DRAINED) 
3 CUPS SUGAR 1 TBSP BUTTER FLAVORING 
6 EGGS 1 TBSP BUTTER NUT FLAVORING 
3 CUPS FLOUR 
FROSTING: 1 PACKAGE (8 OZ.) CREAM CHEESE 
4; STICK OLEO ENOUGH POWDERED SUGAR FOR SPREADING 


ADD VANILLA IF WANTED 


CREAM TOGETHER THE CRISCO AND THE SUGAR. ADD THE EGGS; ONE AT A TIME. 

ADD ALTERNATELY THE FLOUR AND PINEAPPLE . ADD THE BUTTER FLAVORING AND THE BUTTER NUT 
FLAVORING; BEATING ON LOW SPEED WHILE ADDING. 

THEN TURN MIXER UP TO MEDIUM SPEED TIL WELL MIXED. 

PUT IN ANGEL FOOD PAN AND BAKE AT 325° FOR 1 HOUR AND 20 MINUTES. 

COOL 10 MINUTES AND COVER WITH FROSTING. 


UGLY DUCKLING CAKE 
LOUISE CLINE 


1 BOX YELLOW CAKE MIX 4; CUP BROWN SUGAR 

16 OZ FRUIT COCKTAIL 4; CUP OLEO 

2 4% CUPS ANGEL FLAKE COCONUT 4; CUP SUGAR 

2 EGGS 4; CUP EVAPORATED MILK 


COMBINE CAKE MIX; FRUIT COCKTAIL WITH SYRUP; 1 CUP OF COCONUT & EGGS INTO LARGE BOWL. 
BLEND; THEN BEAT AT MEDIUM SPEED 2 MINUTES. POUR INTO 9" X 13" PAN. CPRINKLE WITH BROWN 
SUGAR. BAKE AT 325° FOR 45 MINUTES. 

BRING BUTTER; SUGAR AND MILK TO A BOIL IN A SAUCEPAN. BOIL 2 MINUTES. STIR IN REMAINING 
COCONUT. SPOON OVER HOT CAKE IN PAN. 


WHIPPING CREAM POUND CAKE 
LOUISE CLINE 


3 CUPS SUGAR 3 CUPS CAKE FLOUR (SIFTED TWICE) 
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4, # OLEO 1 CUP WHIPPING CREAM 
7 EGGS (ROOM TEMP) 2 TPS VANILLA 


GREASE AND FLOUR A 10" TUBE PAN. THOROUGHLY CREAM SUGAR AND BUTTER. ADD EGGS; ONE AT A 
TIME; BEATING WELL AFTER EACH. MIX IN 4% FLOUR; THEN WHIPPING CREAM; THEN THE OTHER HALF 
OF FLOUR. ADD VANILLA. POUR BATTER INTO PREPARED PAN. PUT IN COLD OVEN AND TURN HEAT TO 
350°. 

BAKE 1 HOUR TO 70 MINUTES UNTIL SHARP KNIFE INSERTED IN CAKE COMES OUT CLEAN. COOL IN 
PANS 5 MINUTES. REMOVE FROM PAN AND COOL THOROUGHLY. 


AUNT AUGUST’S DEEP-DISH APPLE PIE 
Dough for double-crust pie(prepared, refrigerated dough works fine. 


8-10 apples, peeled, cored and sliced 
1 cup sugar 

1/4 cup flour 

3 teaspoons ground cinnamon 

1/4 tsp salt 

4 tsp fresh lemon juice 

1/2 cup raisins 

3 tbsp butter - cut into small peices 


Prepare crust according to package for a filled, double-crust pie. Roll out dough, 
transfer to a deep 10” pie plate. Press into place. leaving a little overhang. 
Combine apples, sugar, flour, cinnamon, salt, lemon juice and raisins, mixing well. 
Pour into pie crust. 

Dot with butter. Place second crust over pie. Pinch edges of the two. Bake at 350 
for 45 minutes 


CRANBERRY CHERRY CRISP 
Topping: 
1 cup flour 
1 cup old-fashioned oate (not instant) 
2/3 cup packed brown sugar 
1/2 cup butter at room temp. 


Mix flour, oats and brown sugan in bowl. Cut butter into pieces. Combine with the mix 
til mix resermble coarse 
meal. 


Filling: 

1 large can cherry pie filling 
1 baf fresh cranberries 

2/3 cup sugar 

1/2 Tbsp grated orange peel 


Wash berries and sort through, discarding berries that are mushy or white. Put berries 
into pot with 

just enough water to cover, add sugar and heat thru til boiling, about 10 minutes. 
Drain berried, 

combine in a large bowl with the pie mixture, Grated orange peel and sugar. 
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Butter the bottom of a 13x9x2 inch glass baking dish. Pour fruit mix into dish and 
crumble toppingover fruit. Bake in a preheated 350 over for 25-30 minutes, or until 
the fruit is bubbly and the topping browned. 


LEMON ICE BOX PIE, SUGAR FREE 


3 CUPS SKIM MILK 

1 PACKAGE INSTANT VANILLA PUDDING, SUGAR FREE 
1 PACKAGE NUTRA SWEET KOOL AID-LEMONAID 

16 OUNCES KOOL WHIP (LITE) 

2 GRAHAM CRACKER PIE CRUSTS (KEEBLER IS GOOD) 


BEAT PUDDING AND SKIM MILK MIXTURE UNTIL FIRM. 
ADD LEMONADE AND BEAT AGAIN. 

STIR IN KOL WHIP. 

POUR IN PIE CRUSTS AND CHILL. ENJOY. 


CHOCOLATE RIBBON PIE 


Oz Philadelphia * Cream Cheese, Softened 
Tbs Sugar 
Tbs Milk 
Tub (8 0z) Cool Whip* 
Whipped Topping, Thawed, Divided 
Prepared Chocolate Flavored Pie Crust (6 oz or 9”) 
Cups Milk 
Pkg (4 serving size each) Jell-O*, 
Chocolate Flavor Instant Pudding & Pie Filling 


PRENSA 


NN Fe 


Preparation Time : 15 Minutes + Refrigeration 

BEAT: cream cheese, sugar and 1 Tablespoon milk in large bowl until smooth. Gently stir 
in 1/2 of the chocolate topping. 

POUR: 2 cups milk into large bowl. Add pudding mixes. Beat with wire whisk 2 minutes. 
(Mixture will be thick). Pour over cream cheese Layer. 

REFRIGERATE: 4 hours or until set. Just before serving, spread remaining whipped 
topping over pudding layer. Garnish with shaved chocolate. 

MAKES 8 SERVINGS. 


DUMP CAKE 


Spray a 3 Qt Flat Pyrex Dish 
Add the following ingredients into dish: 

1 Large Can Pineapple with Juice 

1 Can Pie Filling (Apple or Whatever) 

1 Box Butter Flavored Cake Mix (Duncan Heinz) 

Sprinkle cake mix over the fruit 
Chopped Pecans 

Spread the pecans over the other ingredients 
Bake for 350° to 375° for 30 to 45 minutes 
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WALNUT PUMPKIN PIE 


1 6 Oz Keebler Ready Crust Graham Cracker Pie Crust 

1 15 Oz Can Pumpkin 

1 14 0z Can Eagle Brand Sweetened Condensed Milk 
(Not Evaporated Milk) 

1 Egg 

1 1/4 Tsp Ground Cinnamon 

1/2 Tsp Ground Ginger 

1/2 Tsp Nutmeg 

1/2 Tsp Salt 

1/4 Cup Sugar, Firmly Packed Down 

2 Tbs All Purpose Flour 

2 Tbs MArgarine, Cold 

3/4 Cup Chopped Diamond Walnuts 


Heat oven to 425°. 

In large mixing bowl, combine pumpkin, sweetened condensed milk, egg, 3/4 tsp cinnamon, 
ginger, nutmeg, salt, mix well. 

Turn into pie crust. 

Bake 15 minutes. Remove pie from oven. 

Reduce oven to 350°. 

In bowl combine sugar, flour and remaining 1/2 teaspoon cinnamon., cut in margarine 
until crumbly. 

Stir in walnuts. 

Sprinkle walnut mixture over pie. 

Bake 30 minutes or until knife inserted 1 inch from edge comes out clean. 

Cool. Refrigerate left overs. 


CHOCOLATE TRIPLE LAYER PIE 


Prep: 15 minutes plus refrigeration 


2 Cups Cold Milk 
2 Pkg Jel-0 Chocolate Flavor Instant Pudding 
(4 ounce size) 
1 Keebler Ready Crust Graham Cracker Pie Crust (6 oz) 
1 Tub Cool Whip Whipped Topping, thawed and divided. 


Pour milk into large bowl. 

Add pudding mixes 

Beat with wire whick 1 minute. (Mixture will be thick) 

Spoon: 1 1/2 cup of the pudding mix into the crust. 

Gently stirl/2 of the whipped topping into the remaining pudding mix.’ 
Spread over pudding in crust 

Top with remaining whipped topping 

Refrigerate 4 hours or until set. 

Makes 8 servings 
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CARAMEL PECAN CHEESECAKE 
(Philadelphia 3-step) 


2 Pkg Philadelphia Cream (Softened) (8 oz each) 
1/2 Cup Sugar 

1/2 Cup Vanilla 

2 Eggs 

20 Caramels 

2 Tbsp Milk 

1/2 Cup Pecans (Chopped) 

1 Graham Cracker Crumb Crust (6 oz or 9 oz) 


Mix: Cream cheese, sugar and vanilla with electric mixer until well blended. Add eggs 
and mix until well blended. Melt caramels with milk on low heat, stiring frequently 
until smooth. Stir in pecans. 

Pour: Caramel mixture into crust. Top with cream cheese butter. 

Bake: At 350° for 40 minutes or until center is almost set.. Cool. Refrigerate 3 hours 
or overnight. 

Makes 8 servings 


FROZEN PUMPKIN PIE 


Makes 10 servings Prep. Time: 20 minutes Freezing Time: 2 hours 
This is another goody from our archives, originally offered b Helen Turk, a Clayton 
County Cooperative Extension Agent 


CRUST: 

2 Cups Golden Graham Cereal 

3 Tbsp Butter, melted 

FILLING: 

1 Cup Pumpkin, canned 

1/2 Cup Sugar, granulated 

1 Qt Ice Cream, butter pecan, softened 
1 Tsp Cinnamon 

1/4 Tsp Ginger, ground 

1/4 Tsp Nutmeg 


For the crust: Crush the cereal with a rolling pin or a food processor. Measure 1 cup 
of crumbs. In a small bowl , mix crumbs with melted butter. Press mixture into bottom 
of a 9” springform pan. Chill for 30 minute. 

For the filling: In a large bowl , combine canned pumpkin, sugar, ice cream, 
cinnamon, ginger, and nutmeg thoroughly. Spread mixture over chilled crust; cover with 
plastic wrap or aluminuim foil. Freeze for at least 2 hours. Remove from freezer 10 
minutes before serving. Remoce sides of springform pan. Slice and serve with whipped 
cream and toasted pecans. 

Per serving: 236 calories 3 grams protein 11 grams fat 32 grams 
carbohydrates 

33 milli grams cholesterol 160 milli grams sodium 1 gram fiber 
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Tips To Great Pastry Crust 


Pies are the most sensible of all foods. They come in their own packaging and are 
frequently as good cold as hot. 
The original impulse, tracable to ancient Egyptian times, no doubt stemmed from the 
critical discovery that flour, with a little water and fat, would form a bond capable 
of being stretched, molded and cooked The result: Taste like a gift from the heavens 
that almost any mortal could produce 

The pastry crust used in the crumb pie recipe can be rolled out and frozen in 
between sheets of plastic wrap for up to a week, or rolled out, placed in a pie plate, 
covered tightly and refrigerated for two days 

Measuring your flour correctly will insure a tender crust. Lightly spoon the 
flour into a dry measuring cup, then level it with a knife. Scooping the measuring cup 
into the flour will give you too much flour. 

When appropriate, make sure your butter is chilled when you add it to the flour 
mixture. If it’s too soft, it will melt and toughen the crust. 

When cutting the butter or shortening in with a pastry blender or knife, be 
patient; it takes a little time for it to look like coarse meal. 

Freezing the dough makes it easier to handle. You want to handle the dough as 
little as possible --- overhandling it will make the crust tough. 


CLASSIC PECAN PIE 


Makes 10 servings Prep. Time: 20 minutes Cooking Time: 40 minutes Freezinf Time: 
10 minutes 

To pack lots of pecans in the filling, we kept the fat in the pie crust to a minimum; 
resulting in a biscuit like crust. 


Crust: 
1 Cup Flour, all purpose 
2 Tbsp Sugar, granulated 
1/2 Tsp Baking Powder 
1/4 Tsp Salt 
1/4 Cup Milk, fat free 
1 Tbsp Butter or stick margarine, melted 
Cooking spray 
Filling: 
1 Egg, large 
4 Egg whites, large 
1 Cup Syrup, light or dark colored 
2/3 Cup Dark brown sugar, packed 
1/4 Cup Salt 
1 Cup Pecan halves 
1 Tsp Vanilla extract 
To prepare crust: Lightly spoon flour into a dry measuring cup, level with knife. 


Combine flour, granulated sugar, baking powder andsalt in a bowl. Add milk and butter, 
toss with a fork until moist. 
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Press mixture gently into a 4” circle on heavy duty plastic wrap; cover with 
additional plastic wrap. Roll dough, still covered, to an 11” circle. Freeze 10 minutes 
or until plastic wrap can be easily removed. 

Remove 1 sheet of plastic wrap; fit dough into a 9” pie plate coated with cooking 
spray. Remove top sheet of plastic wrap. Fold edges under; flute. Preheat oven to 350°. 
To prepare filling: Beat the egg and the next 4 ingredients (egg throughsalt) at 
medium speed of a mixer until well blended. Stir in the pecan halves and the vanilla 
extract. Pour the mixture into the prepared crust. Bake the pie at 350° for 20 minutes, 
then cover with foil. Bake the pie an additional 20 minutes or until a knife inserted 
1” from the edge comes out clean. Do not overbake. Cool pie on a wire rack. 


Per serving: 288 calories 4 grams protein 9 grams fat 48 grams carbohyrates 
25 milli grams cholesterol 253 milli grams sodium 1 gram fiber 


CARAMEL-APPLE CRUMB PIE 


Makes 10 servings Prep. Time: 30 minutes Freezing Time: 10 minutes Cooking Time: 
45 minutes 

In this variation to the classic aple pie, caramel syrup is drizzled over the apples, 
then topped with a crunchy streusel. 


Crust: 

1 Cup Flour , all purpose 

1/8 Tsp Salt 

2 Tbsp Butter or margarine; chilled and cut in small 
pieces 

2 Tbsp Shortening, vegetable 

3 1/2 Tbsp Ice Water 

1 Tsp Vinegar 

Butter Flavored Cooking Spray 

Filliong: 

1 Tbsp Butter or stick margarine 

1/2 Cup Brown Sugar, packed 

3/4 Tsp Cinnamon, ground 

9 Cups Apples, sliced, peeled (Granny Smith’s) (about 2 
3/4 #) 

3 Tbsp Flour, all purpose 

2 Tsp Lemon Juice 

Topping: 

1/4 Cup Flour, all purpose 

1/4 Cup Brown Sugar, packed 

2 Tbsp Butter or Stick Margarine , chilled and cut into 
small pieces 

1/4 Cup Caramel Sundae Syrup, fat free 


Preheat oven to 375° 
To prepare crust: Lightly spoon 1 cup flour into a dry measuring cup; level with a 
knife. Combine flour and salt in a bowl; cut in 2 tablespoons of butter and shortening 
with a pastry blender or 2 knives until mixture resembles coarse meal. Sprinkle surface 
with ice water; 1 tablespoon at a time; add vinegar. Toss with a fork until moist and 
crumbly (do not form a ball). 

Press mixture gently into a 4” circle on heavy duty plastic wrap; cover with 
additional plastic wrap. Roll dough; do not uncover; to a 12” circle. Freeze 10 
minutes or until plastic wrap can be removed easily. 
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Remove 1 sheet of plastic wrap; fit dough into a 9” pie plte coated with cooking 
spray. Remove top sheet of plastic wrap. Fold edges under; flute. Line bottome of dough 
with a piece of foil; arrange pie weights (or dried beans) on foil. Bake at 375° for 
15 minutes or until the edge is lightly browned. Remove pie weights and foil; cool ona 
wire rack. 

To prepare filling: Melt 1 tablespoon of butter in a large non stick skilet over 
medium high heat. Combine 1/2 cup brown sugar and cinnamon. Add sugar mixture and 
apples to skillet; cook 5 minutes; stirring occasionally. Remove from heat; stir in 3 
tablespoons flour and lemon juice. Spoon into prepared crust. 

To prepare topping: Lightly spoon 1/4 cup flour into a dry measuring cup; level with a 
knife. Combine flour and 1/4 cup brown sugar in a bowl; cut in 2 tablespoons butter 
with a pastry blender or 2 knives until mixture resembles coarse meal. 

Drizzle syrup over apple mixture; sprinkle topping over syrup. Bake at 375° for 
30 minutes or until apples are tender. Cool on a wire rack. 


Per serving: 277 calories 2 grams protein 8 grams fat 50 grams 
carbohydrates 
16 milli grams Cholesterol 109milli grams sodium 2 grams fiber 
FRUIT CAKE 
AUDREY BARKER CHERRY POINT, N.C - 1961 


IN LARGE PAN PUT: 


2 # Raisens (2 Boxes) 
1 Box Dates, Chopped 
1 3/4 # Pineapple, Candied Chopped 
2 # Cherries , Chopped 
2-3# Pecans, Chopped 
MIX TOGETHER WITH HANDS ....... SET ASIDE ....... THEN SIFT TOGETHER 
4 Cups Flour, Self Rising 
3 Tsp Cinnamon 
2 Tsp Cloves, Ground 
1 Tsp Baking Soda 


ADD: 1/2 of Flour Mixture to Fruit Mix and Mix until Fruit Mix is coated 


CREAM TOGETHER: 
11/4 Cup = Sugar 


1# Oleo 
SEPERATE: 9 Eggs 
ADD: Beaten Yolks to Sugar, Oleo Mix 
BEAT: Egg Whites until Stiff and Add to Sugar, Oleo and Yolk Mix 


ADD: Flour ... Mix with Fruit 
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Grease baking pans and line with greased wax paper (Torn in small pieces) 

Pour batter into pans. Cover top of pans with waxed paper (doubled) and tie with 
string. 

Put water in bottom of large vessels and put jar rings in bottom of pots to prevent 
burning. 

Steam 2 1/2 - 3 Hours on top stove on low heat. 

Then Bake 45 - 60 minutes @ 275° 

Over 5 # cake bake @ 300° - 325° 


FRANCES’ HAWAIIAN PIE 


1 Graham Cracker Crust; prepared 
1 Can Condensed Milk, Sweetened (14 0z) 
1/3 Cup Lemon Juice 
2-3 Bananas; fully ripened: sliced 
1 Can Pineapple; crushed; drained (20 0z) 
1/3 Cup Pecans, chopped 
1 Carton Cool Whip, thawed (8 02) 
1/2 Cup Coconut 
Maraschino Cherries to garnish 
1 Bar Hershey; cut into chocolate curls or grated (1.55 0z) 


Combine Condensed Milk and Lemon Juice; stir well until thickened. 

Slice Bananas and cover bottom of crust 

Spread Milk Mixture over Bananas; and cover well to prevent Bananas from darkening 
Sprinkle drained Pineapple over top of Mixture 

Sprinkle some Pecans over Pineapple 

Spread with Cool Whip. Garnish with Cherries, Coconut; remaining Pecans and Chocolate 
Chill several hours or overnight. 


THERESA’S GUMDROP CAKE 


4 Cups Flour, All-Purpose 
1/2 Tsp Salt 

1 Tsp Nutmeg 

1 Tsp Cinnamon 

1 Cup Shortening 

2 Cups Sugar 

2 Eggs; beaten 

2 # Gumdrops; colored; chopped 
11/2 Cups Apple Sauce, cooked 

1 Cup Walnuts, chopped 

1 # Raisens, white 

1 Tsp Vanilla 

1 Tsp Orange Extract 

2 Tbsp Water 

1 Tsp Baking Soda 


Sift together; Flour, Salt and Spices. Set aside 
Cream Shortening and Sugar 
Add Eggs and beat well. 
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Flour Gumdrops. Blend Apple Sauce; Gumdrops; Nuts; Raisens and Flavorings to Creamed 
ingredients. 

Add Flour Mixture; mixing well. Dissolve soda in water and add t mixture 

Place greased wax paper in bottom of tube cake pan. 

Bake 2 hours at 300° 

NOTE: Cut next day; otherwise it is too fresh and will fall apart. You can cut Gumdrops 
with scissors; but DO NOT use Licorice Gumdrops. 


PUMPKIN CHIFFON PIE 
Bobby Rollins 


3/4 Cup Brown Sugar 

1 Envelope Unflavored Gelatin 

1/2 Tsp Salt 

3 Egg Yolks (Slightly Beaten) 

1 1/4 Cup Pumpkin, Canned , Cooked 

3/4 Cup Milk 

3 Egg Whites 

1/3 Cup Sugar, Granulated 

1 Pie Shell, 9 inch 
Whipping Cream 

1 Tsp Cinnamon 

1/2 Tsp Nutmeg 

1/4 Tsp Ginger 


In a Saucepan; Combine brown sugar, gelatin, salt and spices. 
Combine egg yolks and milk; stir into brown sugar mixture 
Cook, stirring constantly; till mixture comes to a boil 
Remove from heat and stir in pumpkin 

Chill until mixture mounds slightly when spooned 

Beat egg whites until soft peaks form 

Gradually add sugar, beating to stiff peaks 

Fold pumpkin mixture thoroughly into egg white meringue 

Turn into cool baked crust 

Chill until firm and garnish with whipped cream 


MARY’S 7-UP POUND CAKE 


1 Box Cake Mix (1 pound, 2.25 ounce) 

4 Eggs 

1 Small Pudding; Vanilla; Instant (3.5 ounce) 
3/4 Cup Oil; Cooking (canola or corn) 

1 Can 7-Up; (Use only 10 ounces) 


Combine first four ingredients. Beat until light and fluffy. Add 7-up. Beat well. Pour 
into greased and floured tube pan and bake at 3502 for 40 to 50 minutes or until done. 
Remove from oven and cover immediately with pineapple icing 

ICING 


1 Tbsp Flour 
1 1/2 Cups Sugar 
2 Eggs; Beaten 
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1 Stick Margarine. Melted 
1 Cup Pineapple; Crusshed; with juice (8 ounce) 
1 Can Coconut, Flaked (3.4.ounce) 


Blend Flour and sugar. Set aside. In a saucepan over medium heat combine eggs, 
margarine and pineapple. Add flour and sugar mixture. Cook until thick, over medium 
heat, stirring constantly. Remove fro heat. While continuing to stir, add coconut. Mix 
well. Pour over hot cake 


HARVEY WALLBANGER CAKE 


Vegetable Oil Spray for misting the pan 
Flour for dusting the pan 


1 Box Plain Orange Cake Mix (18.25 oz) 
1 Box Vanilla Instant Pudding Mix (3.4 oz) 
4 Large Eggs 
1/2 Cup Vegetable Oil 
1/2 Cup Galliano Liqueur or Anisette 
1/2 Cup Fresh Orange Juice from container (or 2 or 3 
oranges) 
2 Tbsp Vodka 
GLAZE: 
1 Cup Confectioners’ Sugar; Sifted 
1 Tbsp Orange Juice 
1 Tbsp Galliano Liqueur or Anisette 
1 Tsp Vodka 


Place a rack in the center of the oven and preheat the oven to 350° 

Lightly mist a 12-Cup Bundt pan with Vegetable Oil Spray, then dust with flour 

Shake out the excess Flour. Set the pan aside 

Place the Cake Mix; Pudding Mix; Eggs; Oil; Orange Juice; Galliano and Vodka in a large 
mixing bowl 

Blend with an electric mixer on low speed for 1 minute 

Stop the machine and scrape down sides of the bowl with a rubber spatula 

Increase the mixer speed to medium and beat 2 minutes more; scraping down the sides 
again if needed 

The batter should look thick and smooth 

Pour the batter into the prepared pan ; smoothing it out with the rubber spatula 

Place the pan in the oven 

Bake the cake until it is golden brown and springs back when pressed with your finger; 
45 to 50 minutes 

Remive the pan from the oven and place it on a wire rack to cool for 20 minutes 

Run a long sharp knife around the edge of the cake and invert it on a serving platter 
Poke holes in the top of the cake with a wooden skewer or toothpick 

Prepare the Glaze. Place the Confectioners’ Sugar, Orange Juice; Gallain and Vodka in a 
small bowl and stir until smooth 

Spoon the Glaze over the warm cake ; allowing it to seep into the holes and drizzle 
down the sides and into the center of the cake 

Allow the Cake to cool completely before slicing. 

Serves 16/ From the Cake Mix Doctor by Anne Byrn 


PUNCH BOWL CAKE 
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1 Box Yellow Cake Mix 

2 Cans (16 oz) Crushed Pineapple 

2 Boxes (8 0z) Vanilla Pudding Mix (Instant) 
2 Cartons Frozen Strawberries (Thawed) 

1 Large Container Of Cool Whip 


Bake cake. Cut in half. 

Break up 1/2 Cake in punch bowl and make layers of the following 

Add 1/3 of Cool Whip.; 1/2 of Pudding; 1 box of Strawberries, including juice. 
Add 1 can of Pineapple, including juice 

Break up the other 1/2 of the Cake and repeat the layers. 

End with Cool Whip. Garnish with fresh Strawberries if desired 

Refrigerate overnight if time permits. 


TAR HILL PIE 
Linda Parker 


1 Cup Chocolate Chips 

1 Stick Butter, melted 

1 Tsp Vanilla 

1/2 Cup Flour (All Purpose or Self Rising) 
1/2 Cup White Sugar 

1/2 Cup Brown Sugar 

1/2 Cup Nuts (Pecans oe Walnuts) 

2 Eggs, beaten 


Pour butter over chocolate chips and stir 

In seperate bowl mix together remaining ingredients 
Pour into 2 unbaked pie crusts 

Bake 350° about 25-35 minutes until done 

DO NOT OVER-COOK 

Cook like brownies 


